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ing bacteria, the occurrence of mesophilic sporeforming bacteria in low-
acid canned foods purported to have received a botulinum cook suggests
underprocessing. Such bacterial examinations would be used in the in-
vestigation of a spoilage outbreak, but examination for mesophilic an-
aerobic sporeformers in sound containers should not be routinely
recommended.

Indications That a Raw Material May
Adversely Affect Shelf-life

With perishable raw materials such as raw meats, poultry, fish, and
liquid eggs, off-condition may be detected by sensory evaluation. The
consignment should be rejected when off-conditions are perceptible. The
same raw materials may contain high numbers of microorganisms and be
on the verge of spoilage (incipient spoilage) and yet show no overt evidence
in a sensory evaluation. Microbiological testing will detect borderline raw
materials of this type, but if sensory evaluation has been relied upon as
the acceptance criterion, then the information derived from the micro-
biological tests is of retrospective value, i.e., it becomes the basis for
decisions regarding suitability of suppliers. Frozen perishable raw products
may be held pending the determination of their acceptability prior to use,
in which case judgements may be made based upon either sensory eval-
uation or microbiological testing.

Nonperishable ingredients may be examined prior to use and, if they
fail to meet the limit in an established criterion, may be rejected as un-
suitable for their intended use. For example, sugar and starch destined to
be components of retorted canned foods may be rejected if they contain
excessive levels of thermophilic anaerobic sporeforming bacteria; spices
destined to be used in cooked sausages may be rejected if they contain
excessive levels of aerobic sporeforming bacteria (Silliker, 1963). Many
such criteria exist as components of purchase specifications.

As a rule, a raw material that is judged unsatisfactory for one purpose,
based upon failure to meet purchase specification limitations, may be quite
useful for another purpose. The presence of excessive levels of anaerobic
sporeforming bacteria in sugar may render it unsatisfactory as a raw in-
gredient for retorted canned products. This attribute is of no relevance,
however, if the same sugar is to be used as a sweetening agent in coffee
or baked goods.

Evidence That a Critical Control
Point Is Not Under Control

Evidence that a critical control point is not under control should trigger
immediate action. Such evidence may relate to a raw ingredient, to the